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so, I met you at the door with theIn our undertakings wilt at least ,and
in some way prove that life la not all
an empty bubble.

One cannot foretell the Borrow, dif-
ficulties, pain, the blighted hopes,
wounded pride. . misunderstandings. IT MIGHT HAVE BEEIS '. CO GM3m m

T "...

strength to protect hla mother and sla-
ter from Insult and abuse.

The man closed his eyes again to
continue the dream. He felt the boy's
strong arm and the woman' gentle
hand and then sank Into a soft bed
for the first time In months.

A beautiful girl 12 held a cup of
hot beef tea to hla llpe and then he
slept.

In the morning he heard a childUh
voice which he knew belonged to the
boy who had opened the door the night
before ask:

give you a gentle hint. My first name

JHINGS YOU PROMISE ARE THINGS DUE

EVERY WOMAN'S OPPORTUNITY
The Bulletin wants good home letters; good business letters; good

tul letters of any kind the mind may suggest They should be In hand by
"ffednesday ot each week. Write on but one side of the paper.

Address, SOCIAL CORNER EDITOR, Bulletin. Offlije, Norwich, Conn, v

'V THREE PRIZES MONTHLY t ZSQ

feward made the last Saturday in each
to first; $1.50 to second; $1X0 to third,

month.

PRIZE WINNERS FOR APRIL'

first Prise $250 -

To Nan for letter entitled: "Ho uaehold Remedies." '

Seeond Prixe 1.50

To Talloress for letter entitled: "Putting Clothing Into Condition."

Th'rd Prize $1X0
. To Faraway Dame for letter entitled: "Out of the Sour Milk Jar."

bride, whs is still a very dear friend of
mine.
. M. Roena: It seems rood to aee your
letters again. I can imagine Juat how
cosy you .. are. Would like to makeyou a long visit, like daya of long ago.

iuray: lour metnoa ox cleaning
pantry la the same aa mine. -

Where are you. Hopeful T Wake ud
and write. . Do you still want that
rose? If so, will send It.

tJiaay: The picnic date comes wrong
for me: but I will 'try and come and
aee you some day Instead.

.:isa Jane: If I had known Just
where you lived, would have called on
you the other day; had quite a littlespare time on band that day.

Peggy Anne and Aunt Sarah: Some
time when out driving, come my way.

Elizabeth: How do you enjoy the
new auto?. When I have one perhaps
1 can come up your way. .

Must get busy about supper. "Adieu.
, GRACE.

D WAY OF TREAT"
" . ING PNEUMONIA.

Sizters of the Social Corner: I well
remember of an doctor
saying that in the winter of 1880 be
had seventy cases of pneumonia, and
he eays: T do not say this to boast,
but I have not lost one natient."

He put the patient to bed, made a
poultice of onions to entirely cover
the chest and renewed them often. He
also kept the patient warm, ao aa to
get up a perspiration, and kept them
so until the, cough was loosened and
relieved. . ' . .

. The onions were put into a stewpan
with plenty of lard to fry them until
done; then a little hot water waa add-
ed and thickened with flaxseed meal to
make thick poultice. He also used
sKuna on to rub the chest.

The onions were put on four thick
nesses of cloth and cheesecloth, basted
nrmiy in place. This was repeated
every nan nour, or renewed.

He also made a cough syrup of
lobelia herb, flaxseed, licorice root and
loar sugar.

In two or three days the patient was
better.- - This was prooT that the good

ed doctors saved move lives
than the physicians of today with their
metnoa or packing in. Iceland anti
toxin. Some ed Sister may
agree witn me.

Good durable rugs can be made from
men's clothing by cutting them in nar-
row strips and crocheting them to
gether, using a large . crochet hook,
putting bright colors in to suit one s
fancy. - '

I have heard nothing from Aunt

GREETINGS FROM CRIMSON
RAMBLER.

Dear Social Cornerites: Just a few
lines this lovely day.

Aunt Abby: Was very sorry to hear
of your trouble; but God's will must
be done. ...

Plain Nancy: You have the best of
me. I don t seem to guess you out
this time. I think I know where you
mean you used to live, but don't think
i knew you.

No Name: How did you enjoy your
self at the last club meeting? Didn't
we have a good time?

Calla Lily: How did you make out
with that package of slips? Wonder
if any of them will live? Hope so.
That party thought you were all right.

Joan: How are you? Was very sorry
you had to leave so soon. Hope you
are better now.

Balsam Fir: Your card is at hand.
Glad all are well. Have been looking
ior tnat promisea letter. Hope to see
it soon.

Balsam Bud: How do you do this
lovely morning? Haven't seen you for
a long time. I can see you riding by.
My! But don't your horse go fast?
Have you many little chicks yet? Yes,
j nave some: expect more soon.

Paula: I 'have been looking for that
promised call. Hope to see you soon
some day. How shall I know you when
i see you? uo you wear the little bow
of yellow when you go out? Received
the little flower you sent, and I think
It Is living all right.. .Thanks. for itIt has two blossoms on it.
t Annette, and May fare: I am keeping
my weather eye open. Hope to see you
ootn soon.

Keziah Doolittle: - No, I have not
given myself away. The letter will
explain all when you read It.

CRIMSON RAMBLER.

RECIPES WITHOUT EGGS.

Dear Editor and Social Corner
friends: I do enjoy reading the helpful
hints and letters in the Social Corner.
I will send a few tried and tested
recipes without eggs (made with but
termilk) tnat are all good:

uougnnuts one cup susrar. one--
ihlrd cup cream, one cup buttermilk,
one and one-ha- lf teaspoons soda, one
ana one-quart- er teaspoons cream tar-
tar, a little nutmeg, salt, flour to roll,
and fry In deep hot fat.

Nut Drop Cookies One cup brown
sugar, one-ha- lt cup shortening, one cup
DuttermiiK, one teaspoon soaa, one teaspoon cinnamon, one-ha- lf cup nut
meats, flour to make a stiff batter and
drop from . . Bake In dripping
pan.

. Johnny Cake One cup each ' flourana inaian meal, one large cup butter
milk Into which a teaspoon of soda
nas been dissolved, one-ha- lf cup brownsugar or molasses, salt. Bake in square
tin.

When' one has' stale brown bread or
Johnny cake,, a very nice . pudding
can oe maae: Boatc a large- - cup of thebroken, pieces in one and one-ha- lf nints
of milk and then add one teaspoon
cinnamon, - one-na- ir . teaspoon, srinaer.
one-ha- lf cup molasses, . one-ha- lf cup
raisins,' and ccok In moderate oven one
and one-ha- lf hours. Serve with sweet
cream. E. G. C.

TEN DIFFERENT WAYS OF COOK- -
IN GEGGS.

Dear Editor and Social Corner Sis
ters: Many and various are the uses
to which eggs can be put. with health
ful and financial- - advantage. Eggs are
a good substitute for meat and znay
oe servea as iotiows:

Omelet: Make a cream sauce of one
teaspoon each of flour and butter, and
one cup of milk; beat into this the
yolks of ' two eggs, and lastly fold in
the beaten whites of the eggs; bake
in a moderate oven about twenty min
utes and serve Immediately.

Nest Eggs: Prepare poultry dress-
ing of dry bread, put in a well greased
pan and make little depressions or
"nests" in the dressing; place In oven
to partially bake; then break an egg
into eacn "nest ana sprinkle - with
salt and pepper; dot ' each eggs yolk
with a bit of butter and return to
oven and bake until eggs are properly
done, not too hard, and serve on a
platter with tomatoes, peas., or spln- -
acn, between nests ana spaces.

Bird in Nesti Separate the yolk and
white of eggs, beat the white stiff and
spread on a slice of buttered toast.
Carefully drop the" yolk in center of
white and sprinkle with salt and pep
per; dot with a bit of butter, and place
in the oven.a few.minutes until brown.

Egg Relish: Cut in dice and try
out some slices or rat pork or bacon.
and in this brown one cup each of
diced potatoes and stale bread, onions
may also be added if liked. When done
add two or three beaten eggs. Cook
slowly, stirring, constantly until eggs
are aone. season witn salt and pep
per--

Scrambled Eggs: For every six eggs
put six tablespoons - milk and one ta-
blespoon butter in a fryina-- Pan. and
when, hot add the eersa. but do not stir

and Indifference of those, whom we
love and respect! the anguish and re-
morse for anger, etc., which .'one has
to struggle against. one gains rrom
contact with these . rough stepping
stones: for-eac- time that one refrains
from retaliating on the impulse of the
moment with an angry word, when by
unjust accusations, . or' because our
opinion differs from theirs, or may
be one a advice ana counsel have not
been received by those we love In the
spirit in which if was given; we gain

more complete control over our
selves..

Of course, one will stumble and
make mistakes. Hany falures, no
doubt, are- - due to want of judgment,
tact, ability, love, s experience and
yielding to the idea, "It's no use, I
can't," and so they do. not press boldly
on leaving their false pride and Ideas
behind.

There la no time to pause and 're
pine .even if we are shut-in- s, for we
too, must make each experience with
others, whether good or 111 stepping
stones to better things, if not la this
life, in the Great Hereafter. -

I refrain from mentioning the step-
ping stones for one's disposition; and
the temperment of each individual has
much to do with the kinds of stepping
stones one will have to surmount. Let
us not dwell upon the past or on our
troubles, but rather let them serve
as a way through, rough - and stony,
through which we must travel. - If we
suffer, we learn to pity and sympa-
thize with others. Have we pleasures
and enjoyments, we can make others
glad and happy who are not ao, by
sharing with them, or telling of our
happy doings and times. How we
succeeded in attaining the goal of our
ambition, still we should press on for
there is more to acquire.

Let only kindly words of cheer and
praise be spoken to those whose bur-
dens are hard and heavy to carry.
Then we shall be carrying out the
meaning of Mrs. Whitney's quotation.
"If life shines, the next life to it must
catch the light. It is the infection of
excellence."

Many thanks to all who sent me
Easter cards. Your kind words of
cheer were much appreciated by

' DIANA.
N. H. - -

HOUSECLEANINQ HELPS.
Dear Social Cornerites: Now house- -

cleaning is here, I will send In a few
suggestions Uat may. help some of the
Sisters: .

When clearing carpets, to freshen
their colors without injury, I find it
very good to scatter a grated white
potato over tl.em. Then I sweep it up
With a clean whisk broom and the re-
sult is well worth the trouble.

To Remove Inkstains from a carpet,
pour milk over the spots and rub in
with the fingers. Then scrub with soap
and warm soft water to which two ta-
blespoons of ammonia have been add
ed.

When laying new matting one must
not cut to fit the corners; but soak the
matting in warm salt water and then
one will find it can be jurned without
breaking. -

To keep bamboo' furniture from
cracking, mix together equal parts of
linseed oil and turpentine and rub it
on the furniture with a soft rag.

To remove stains from marble top
tables, dressers, etc- - apply a mixture
of saleratus and whiting with a damp
eiotn.

Think it is about time I put in the
answers to those conundrums:

1 She is your mother.
2 Because his is all net profit.
S Ashes.
4 Because here was a heavy swell

on the beach.
6 The half, because the full moon

is as light again. i

Aur.t Abby: As you live on the Scot
land road, I t! ink I know who you are.
Are your init'sls D. O.? I shoula like
very much to meet you.

tieet wishes to all.
x

. KITTY CLOVER.

PUTTING CLOTHING INTO CONDI
TION. -

Dear Cornerites One and All: The
early spring days with their wind and
sunshine have come and ouf thoughts
will turn to putting our clothing- - in the
best possible, condition, so I am send
mg a rew - suggestions which I hope
may te neipiui to someone:

Before cleaning and pressing cloth
ing, ' hang up on the line.

Choose a sunny day, because the sun
will bring out all the spots and soil,
Then give them a gentle beating with
a rattan to dislodge dust and let themget a blowing while preparing the fol-
lowing cleanser:

Boil one ounce of soap bark In a
quart of water for an hour and then
strain and cool sufficiently to work
with.

A bare ironing board makes & rood
taDie tor cleaning men s clothing upon.
tnougn tne orainary Kitchen table will
answer. Having discovered the spots
and stains these should first be brush
ed off. .. If they are greasy, thev
should be rubbed glth gasoline, using
a pad underneath. This pad should al-
ways be placed under, stains, while re
moving them, because it receives the
dirt forced through by the vigorous
rubbing. Next clean the soil away
witn tne soap oars: solution. . ,

In the case of trousers being very
soiled all over, it will be perfectly safe
to put them into the tub with the
soap bark liquid, adding hot water to
make sufficient lor washing the whole
garment. ' The spots can be scrubbed
with a brush

To press trousers washed in this
way, remove from the line before be
coming quite ary ana-pres-s, - using a
dry cloth between the iron and the
garment. Be careful to get the crease
straight down the leg fronts.

With striped goods, this is no trou
ble. of course, but with plain goods.
place outer and inner seams of each
leg together and then fold.' When
perfectly straight and smooth, press
firmly.

When spots only are cleaned and not
the whole trousers, place a thin cloth,
wrung out of warm water, on the gar
ment, and go over lt with a very hot
iron. Do a little at a time and keep
pressing until ciotn ana trousers are
dry.

Clothing in good condition can be
pressed by using a cloth wrung out
or warm water to which a little am
m'onia has been added

. Spots and stains can be removed
from coats; but, of course, these can-
not be put Into the tub. It may be
necessary to scrub the backs of the
collars, also the sleeves at the wrist
with the soap bark. If so, rinse off
with a clean rag dipped into, clear
warm water and remove as much of it
as possible with dry ,eloths. Then
cover with a dry rag and press with
a good .hot iron. , ,

In ironing a man's coat, - do the
sleeves first, . right side up, covered
with a damp cloth, then the back and
lastly the fronts. Take care to lay
the pocket flops very smoothly before
covering with tne ciotn. -

Try using a brlok for an Ironing
stand and you will find that the irons
will retain their heat much longer
man wnen tne stana is used.

To find walit-maasu- re ao as to be
able to put belt or girdle on shirt
waist, cut shirtwaist somewhat short-
er than full length pattern; make
waist and then try on; tie a tape

It was a wild winter night A' sleety
rain was falling In fitful gusts as a
thinly clad man - tolled slowly along
the country road which ' was heavy
with snow. His progress waa slow
and it waa crowing; late, but there waa
no sign of the farmhouse at which he
had been told in the village he might
find work, or at least food and shel
ter for the night. .

The widow won't let even a stray
dog suffer," said his informer. His
thoughts went back to the past as he
dragged his tired feet along.

Five years ago he had a home, a
wife and three children a girl and
twh boys but he drank and when
drunk waa a demon and his "friends"?
told him a man had a right to a little
pleasure if he earned the money, and
he went from bad to worse until his
wife lost first respect, and then love,
for him, and at last both her health
and reason gave way and there came
an awful night, when neighbors call
ed both the doctor and the sheriff and
he awoke the next morning in the
lockup, where he was told his wife
had. given birth to a dead child and
was Insane.

Six months later be was released and
heard that his wife was lrh a hos-
pital and that the children had been
taken by relatives. He got work for
a time, but sickness came and his own
people were unwilling to care for him
and there was nothing but a charity
hospital. - Since, he had been on the
road," working when he could get
work, and begging, when he could not.

At the village he had been directed
to the "Squire Benson farm," about
two miles out, where the "widow who
owned It" was looking for help.

It waa nearly 9 o clock when he came
to the comfortable looking house with
a light on the piazza and several peep
ing through the curtained - windows.
In response to his knock the door was
opened by a handsome boy of nine,
who asked him into the neat kitchen.
The warm room after the exposure and
lack of food overcame him and he fell
on the floor.

He came slowly back to conscious
ness - to hear a voice from the past
calling names once so familiar names
that had not passed his lips in years.

"Fred, we must get his wet clothes
off and make him comfortable; Cora,
make a bed on the couch in the sitting
room, and we must get him there some
way."

He opened his eyes to see a self- -
confident, businesslike woman with the
face he married 18 years before, but
no look of the pale, pitiful looking
woman of. the last months of the old
life; and the well-bui- lt boy of 15 "be
side her bad changed from the one
who had fought with all his little

around waist, placing fullness in back.
front and sides. Just as desired. Then
take a lead pencil, mark the waist all
around. Just below the tape. Cut off
even with marked line, after taking
off waist. Put on belt, remembering
to have measured distance from middle
of back to under arm seam, so as to
know exactly where to let fullness be.
This is an excellent idea and of great
benefit to home dressmakers.

Buttonholes To work ' them In
dresses of Sicilienne or similar mate
rials, melt some paraffin and place a
drop on the wrong side of the goods
just where the buttonhole is to be
worked. Smooth it down with the
finger and work the buttonhole as
usual. When completed, place a piece
of brown paper on the wrong side
and press with a warm iron. . The
buttonhole will be perfectly smooth
and all traces of paraffin gone.

When ironing between buttons on a
shirtwaist, place the buttons down on
a folded towel and iron on the wrong
side. The result will be very pleas-
ing to both ironer and wearer.

The possibilities of a five cent scrub
bing brush are unlimited. Having a
dress of which only the bottom of
skirt was soiled, the thought came that
with care it might be taken on a table
with plenty of space and good soap
in the water, the hem scrubbed gent-
ly, then rinsed, wetting only the por-
tion needed, having irons ready to
press at once. Try it and be con
vinced. Any part of wearing apparel
can be cleansed in the same way.

If you are a home dressmaker, keep
a quantity or sharp tlack pins on
hand to use in pinning patterns, etc.
Their large head3 render them very
easily picked up while the points, be
ing so very sharp, are easily pricked
through the material ana ao not araw
the goods as common pins do.

Plush goods and all articles dyed
with aniline colors which have faded
from exposure to the light, will look
as bright as new after sponging with
chloroform. -

Best wishes to all.
TAILORESS.

FIX-UP- S FOR HOT LUNCHEONS.

Dear Editor Social Corner: Only
those who must prepare hot luncheons
understand how arduous it becomes to
"fix up" something sustaining, simple
and saving.

Of late there seems to be a "revival"
In - the use of coarse flours and - bran
for breads, cakes and muffins. While
some of us may have to learn to like
these coarser foods, those .who know
claim they supply the - required ani-
mal spring tonic, so it does seem worth
while to make an effort to create in
the youngsters, as well as the parents,
a desire for natural foods, which the
system requires, instead of resorting
to medicines for. tonics. .

Something healthful ' and palatable
and particularly pleasing . to the lit-
tle folks will "be found In the following
"flx-up- s" for hot luncheons. ' Mothers,
especially, are usually looking out for
dishes that will cook, not - while you
wait, but while mother does a num-
ber of little things:
' Mondays Soup, Gingerbread

or Baked Beana and Cabbage Relish.
The soup Is made by adding' to the

rich gravy left from a Sunday pot
roast enough water to make the de-
sired quantity of soup; one onion, cut
fine, tablespoon of rice and one-ha- lf

can tomatoes. When this is nearly
done, add one cup sliced potatoes and
a few broken sticks of macaroni or
spaghetti, white pepper as seasoning
with a little celery salt.

Cabbage Relish Is made by running
through the meat chopper a small
head of cabbage and one onion. Put
into an earthen covered dish after add-
ing salt, sugar and vinegar . to suit
taste. It is best when ,24 hours old.

Tuesdays Macaroni and Tomatoes,
with Cheese Sandwlohes, or- Cheese
Plain and Beef Hash. -

A dish of macaroni or spaghetti and
tomatoes Is prepared by putting de-
sired amount of macaroni into salted
boiling water; simmer till done; drain
and pour Into one quart well cooked
tomatoes, season with butter, salt and
white pepper. Placed in a steamer
this Is easily kept warm or reheated.

Wednesdays Bran Cakea with
Syrup, or Rioe Cakea with Syrup.

For the Bran Cakea mix four table-
spoons bran, one tablespoon sugar, one
quart flour, one heaping teaspoon Bait
together; stir in gradually one and
one-ha- lf cups sour milk and one teat

until the whites are nearly cooked,
then break the yolks and stir well as
soon as set" - remove from fire and
season with- salt-an- pepper to taste.

Creamed Eoasi Heat two cuds of
rich, aweet milk, then, when It has
reached the boiling point slip in care-
fully as many eggs as you have
slices of toast, cover and let simmer.
till the whites are firm, then place
eggs on the slices of buttered toast
on a platter and sprinkle with salt and
pepper. Salt the milk remaining In the
pan and pour over the toast. Serve at
once.

When Eggs Are Scare allow one
cup of bread crumbs . for each egg;
sprinkle bread crumbs with sweet milk
using just enough to moisten; beat the
eggs adding a. pinch of salt. 'then stir
eggs m bread crumbs mixing lightly
and fry brown on both sides. Serve
hot.

Roasted Eggs: Have ready a skillet
with "frying" or butter fat, carefully
break In the eggs; season with salt
and pepper; pour over -- some hot.
creamy milk and set in oven three or
four minutes".

Devilled Eggs: Boil eggs abouttwenty minutes then place in cold wa-
ter half an hour after which shell and
cut in two, lengthwise;, mash yolks
with a fork and to every five egg
yolks add half teaspoon - salt, one
third teaspoon pepper, half teaspoon
dry mustard, and two tablespoons vinegar : mix well and fill the whites
heaping up; serve with tomato sauce,
peas or any other preferred vegetable.

New Way to Fry Ease: Heat a
griddle smokinar hot and put on just
enough-greas- to keep the eggs from
sticking to the griddle. . As soon as
they are nicely browned on the under
side turn or roll them over to brown
the other side and then slip them into
a warm plate. Cooked this way they
are light and dainty, looking not
tough and leathery as when fried in
a lot of warm grease.

A teaspoon of. sugar added to a can
of peas, corn, or string beans will
greatly improve the flavor.

If one is short ef cream for coffee.
try- - placing a whole marshmallow at
the bottom of eax- - cup before pour-
ing the coffee. The result will be the
same at very small- - cost and a most
delicious flavor will be obtained.

FARWAY DAME.

CHOICE PIE RECIPES.

Dear Sisters of the Social Corner: ' I
am sending a few choice . pie recipes
which I hope you all will try:

Dried Apple Pie: One pint dried ap
ples soaked over night and boiled fif-
teen minutes the next morning; three
quarters cup of sugar; Juice and
grated rind of one small lemon. This
should make two small pies.

Date Pie : Two pounds stoned
dates ( boil them" fifteen minutes), one
half cup sugar and one teaspoon cin
namon. This makes two large pies.
It Is delicious. Bake In two crusts.

Huckleberry Pie: Three quarters
quart canned huckleberries; one half
cup sugar, one tablespoon nour. one
half teaspoon connamon sprinkled over
top of huckleberries. Bake In two
crusts.

Washington' Cream Pie: Three
Quarts milk boiled with three
tablespoons, icornstarch three minutes.
Beat together three quarters cup sugar
and the yolks of three eggs. Add to
cornstarch mixture and boll three
minutes; add one teaspoon vanilla ex-

tract. Use beaten whites for mer
ingue.

Chocolate Cream Pie: Make the
above Washington Cream Pie, adding
three quarters cup cocoa. Use whites
for meringue.

Peach Pie: One half pound dried
peaches to each pie. Boil until the
skins which are on them loosen. Take
off skins, wash well, and boil until
well cooked; add one half cup sugar
to each pie.

Reliable Pie .Crust:, One cup flour
sifted with one half teaspoon salt, two
heaping tablespoons lard. Mix this
well with a fork. Add milk or water
to make a stiff dough. This Is enough
for one pie. ,

COUNTRY MAID. .

.' ABOUT HOUSE-BUILDIN-

Dear Sisters of the Social Corner:
I have been much interested in the
plans of M. Roena's pretty little home
and Sally Muggin's more pretentious
bungalow.

I liked the bed-roo- with Interving
bath room in Sally Muggins' bungalow,
but I should have moved the dining
room and buffet to "the north end of
the living room and brought the living
room to the south side for the souther
ly - and easterly view and . increased
light

There are a few things it is well, to
keep in mind about building a house,
especially in tne open country, wnen
the back door should not be on the
north side unless well-protect- ed by a
wind break.

The kitchen should be the pleasant-es- t-

room In the house with com
manding views when possible.

Economy requires that it should not
be too high studded. Economy of
heat and labor may be thus conserved.

The guest . chamber should not be
the pleasantest room on the second
floor. The best rooms should not be
alwayn empty-r-the-y better be oc
casionally vacated lor inenas.

There should be a closet in most of
the rooms; and good storage room In
the attic.

Since the shortest and most im-
portant sessions are held in the dining-

-room it is best in a retired part
of the first floor. -

A good dry cellar is as necessary as
dry rooms above; and it contributes to
the healthfulness of the home full as
much as good ventillation.

A dry well in the cellar Is good for
keeping things cool, and it annually
reduces the ice-bl- U.

A roomy piazza is always desirable
and a sleeping porch .for hot weather
la a real luxury if it can be afforded.

RUTH.

GREETINGS FROM A SCHOOL GIRL

Dear Editor and Social Corner
Friends: I want to have a little talk
with you all. I suppose you are all
busy these days. I meant to write be-
fore, but I've been very busy.

What a lovely day it has been to-
day (Sunday).

Dottle: Your letter last Saturday
took my eye. I'm glad to know that
another one of the Sisters cares for
flowers beside myself. I am very fond
of them, and take the greatest care
of mine. I think they are fine com-
pany. Mine did very well this win-
ter. . I - have had as many as seventy
blossom in the window.

Sweet Sixteen: I do wish that I
knew, who you are. I'm glad you
liked my recipe for. Floating Islands. I
think them dainty and delicious. Til

begins with L and ends with e. Now
perhaps you can guess. Does your
last name begin with B? I've an idea
that It does. Write and let me know.

Diana: Your story was fine. Try
another.

I Wonder: I, for one, welcome you
to The Corner. The more the merrier,
you know.

Pontlac: Some walk! I haven't been
off on a tramp with you for quite
awhile. I'm going to save some ' of
the flowers in remembrance of the
day. I hope you don't have another
shock like you had when you were
coming home. I'm coming over 3ome
time to have another game of cro-
quet.

Crimson Rambler: Aren't you Mrs.
J. M.? Have I guessed right?

It is getting late, and time all good
little girls should be in bed, so that's
the place for me.

Good night one and all.
A SCHOOL GIRL.

HOW TO MIX PAINTS.

" Dear Editor and Corner Friends:
Well, as absence makes the heart fon-
der for the ones who are far away,
so in my heart I have cherished kind
wishes for you all.

Time rolls on and most always finds
us busy with our work; and though we
would write a line we do not always
get the time.

I am enjoying this fine spring
weather and house cleaning is on my
hands to help along.

1 read with pleasure the many let-
ters sent in from Social Corner friends
and find them all very good and use-
ful. -

A School Girl: I tried your recipe
for Tapioca Cream and Floating Is-

land and found them to be very good
Aunty No. 1: Thanks for the card

of so long ago will remember you
when I get a good one. I am wel
and hope you are the same.

Chatterbox: Have . you had any
cowslips yet? ' We gathered our first
yesterday. I thought of you when he
came home with them.

' Aunt Abby: What are you doing to
keep you so busy and quiet Haven't
heard from you lately!

Crimson Rambler: Did you go to
church Easter Sunday and wear your
new bonnet? Thanks for pretty poet
card you sent me; will send one soon.

Brown Beauty: What have you
been, so quiet for? Perhaps you have
chosen a new name. If so, please give
your friend a clue.

Country Maid: Your ways of serv
ing carrots are all right as I have
tried the first two of your" recipes and
kept the rest for some future time.

As spring is here also is cleaning
and painting: and below are rules to
mix paints for these colors.
Lake and white Rose
White, blue and lake Purple
Blue and lead color Pear:
White and carmine. Pink
Wfcite and Green Bright Green
White and black ........ Dark Greer
Red and yellow Orange
White and yellow Straw
White, yellow and Venetian red,

- Cream
Yellow, white and little .

Venetian red - Buff
Red and black ...t..'. ....... Browt

To remove the smell of paint from
a room put a pan of lighted charcoa'
in which has been thrown some Junl
per berries; leave in the room for f
day and night, and the smell of paint
will be gone.

How to Kill Grease Spots on paint
before painting Wash over smoky or
greasy spots with saltpetre or thin
lime white wash. If soap suds are
used they must be washed ofr thor
oughly, or they prevent the paint from
drying good.
- Farewell friends for this time, with
best wishes to all.

AUNT HESTER.
Mystic. " - '

t

OLD FASHIONED PATCHWORK
QUILTS.

-

' Dear Social Corner Sisters: What
is more pleasant than putting into
shape the odds and ends of materials
found in the family piece bag. It is
really fascinating work.

- When starting to make a quilt, it Is
always best to cut enough for one
block and pin together. Put them in
a box for safe keeping.

I like to cut enough Tor a quiit,
I feel like sewing, the pieces t

all ready cut for me. Sometimes t
blocks are so shaped you can se
them by machine.

A very simple and pretty patter
is to make nine light and nine dar
squares 5 by 5 inches, cut In half an-se-

a light to a dark. It will mak-tw-

blocks. It takes twenty blocks t
a quilt.

The Square. Log Cabin is anothi
simple - quilt. .

The goose chase is pretty and sim
pie.-

. A simple one for a child is to cv
two dark and two light squares. Se"
the dark to the light. Four squarr
make one block.

The Swastika design has eight dar'.
and eight light triangles. These ar
cut from a square three inches on eact
side. Then there are four light anc
four dark large triangles, the tw
shorter sides of " these large triangle;
are the same length as the longest
side of the small triangles. In my
block it measures a little over four
inches. Your finished block will be a
little less than 12 inches square, as the
seams take oft a little. ,

The double Irish Chain makes a
pretty quilt.' The block is ten Inclhes
square. The small pieces must be two
inches square. It takes 25 squares,; 13
white and 12 dark to make a. blcv.k.

(Continued on Page Fifteen)

SPECIAL TO WOMEN"
The . most economical, cleansing andgermicidal of all antiseptics la

Paxtine
A soluble Antiseptic Powder

to be dissolved in water
as needed.

As a medicinal antiseptic for douche,
in treating catarrh. Inflammation oulceration of nose, throat, and thatcaused by feminine ills It has no equal
wr.t?n ?earB the Lyaia E-- PinkhamMedicine Co. has recommended Paxtinain their private correspondence 'withwomen, which proves its auperlo tvWomen who have been cured Xt1

18 rwortliUa weight la gold.'druggists. 60c, large box. or by mafThe Paxtoa Toilet Co. Boston. Mat

"Will he stay here and must we live
again as we did In M ?"

"We can't put him out to suffer from
cold and hunger, but he shall never
spoil tour lives again" replied the
mother, firmly.

The man closed hig eyes witn a
sigh. He had looked Into the Prom-
ised Land, but he could not enter. He
was just a suffering tramp to his fam-
ily.

When the woman brought his break-
fast she made no sign, and he could
not eat, and when she urged him to
eat and get strong he heard his own
voice echo from the past:

"If you don't want to eat, go with-
out. There will be more for me,'.' and
his voice trembled as he whispered:

"I don't want to get strong.- - I have
nothing- - to live for."

"You can work for your children's
respect. You are welcome to a home
here as long as you try to be a man,
Edwin," was the quiet answer. "I have
forgiven the past, but I cannot for-fet- ."

"With God's help, Nellie, I'll, try,"
he said.

As the months went past he grew
strong once more and worked stead-
ily, always treating Nellie as his em
ployer. His room was kept bright
and comfortable; he was welcome at
the family, table and had - a seat In
the family circle in the evening and
in the family pew at church when he
would attend. The children called him
"father" in a respectful tone, and I el--
lie introduced him to strangers as "my
husband." But his wages were paid
weekly and there were no kisses or
embraces.

The worst blow was the fact that
little Harry (Whose death was falsely
reported) hated him as fiercely as his
mother did on the night of his birth,
and it took years for him to outgrow
the aversion; but Edwin is growing to
respect himself at last and after five
years of waiting has heard Nellie say
to a neighbor who was complaining of
growing old:

"Why. I am over forty, with white
hair and glasses, but my husband and
I are . just beginning to enjoy 4ife,
aren't we. Win?" And he knew the
old pet name meant that the past was
forgotten as well as forgiven.

- ETTA BARBER.

add one egg and two tablespoons melt-
ed shortening. ' Bake till thoroughly
done in centre.

Thursdays Rice Muffins and Stew-
ed Prunes, or Johnny Cake with Rhu-
barb Sauce.

This makes. two medium sized loaves
of Johnny Cake: One tablespoon melt-
ed shortening, one tablespoon molasses
or sugar (one egg if preferred), bne
teaspoon salt, one teaspoon soda dis-
solved in hot water, one and one-ha- lf
cups sour milk, one cup yellow corn-me- al

and two cups flour. Bake in
moderate oven 20 to 30 minutes. . .

About three dozen muffins can be
made of two cups milk and two of
boiled rice mixed together. Two well
beaten eggs, one teaspoon salt, two
tablespoons sugar, one-ha- lf cup short-
ening, three heaping teaspoons baking
powder sifted with three cups flour.

Fridays Baked Potatoes. Creamed
Codfish, or. Fish Cakes and Peas. . .

Saturdays Spoon Cornmeal Bread
and Beef Stew, or Dandelions cooked
in salt and water, seasoned with but-
ter and white pepper, eaten with a
few drops vinegar and rye bread.

Spoon Cornmeal Bread is made as
follows: In a double boiler heat one
quart milk; add one teaspoon salt; stir
in slowly one and one-ha- lf cups yel-
low cornmeal. When this thickens, re-
move from lire and beat In two ' or
three eggs, a pinch of sugar and pour
into an earthen baking dish. Bake in
a moderate oven 30 minutes, or till
well done. v

DREAMER.
Hartford. ;.

WHAT I WOULD DO IF I WAS
WAS SOMEONE ELSE.

Editor of Social Corner: I am not
telling you what I do, but what I Ihink
I would do if I was somebody else.

If I had a small yard, and a family
of children, and not much spare time
or strength, I would not have a lot of
flowers to take care of.

If I had room, I would have a few
beans for summer use, a little corn
and beds of beets, radishes and lettuce
and a few tomatoes and ' cucumbers.
Then I would-hav- a few geraniums
in a bed, a bed of pansies (if possible),
a box of asters that I .could- - protect
late in the fall, and a few other flow-
ers that need little care. - r

I would plant each kind by itself
and give them the best care "I could,
and I would keep the blossoms picked

- " "off.-- '
I" I had room, I would have a little

strawberry bed, and if I only had room
for one or two shade trees I would iset
out fruit trees. - i. ..... :

If I left it somebody else would en-
joy it, and if the people of the past
had not planted-w- should- not- eat
fruit. , . v

I would have one spot in the yard,
under a shade of some kind, for the
children to dig and make mud cakes,
and set up a. real old-ti- playhouse.

1 love flowers, but I don't love to see
them . huddled together like a patch
work quilt, or. well enough to devote
my life, time and strength to 1 heir
care. : : -

I enjoy a few fresh vegetables 'and
the surest way to have them is to
raise them yourself, even if you can
only have a box of lettuce, a few lad-ish- es

and one hill of cucumbers.
A grapevine is a fine shade for a

south piazza, and barberries are pretty
shrubs and the berries are fine for
jelly, and even currant - bushes don't
look bed in the yard. . .

Scarlet and white beans are as piet-t- y

as morning glories, and they run
up strings over a window very easily,
and the big shell beans can't be beat.

. ETTA BARBER.

A CHAT FROM GRACE.

Dear Editor and ' Cornerites: It has
been so long since I have visited The
Corner I feel almost a stranger. March
13th was a red letter day to me. Aunty
No. 1 invited me to attend the Fifth
Anniversary at Willimantlc, and such
a good time! Between Biddy's cack-
ling and the chattering of the two
Polly's, and Popover's performance one
was kept well entertained. ' The time
came too quick for us to leave.

I had the pleasure of entertaining
Biddy and Aunty No. 1 with two other
friends recently; They gave me quite
a surprise by getting into my work
drawer with needle and thimbles and
they made short work of some sewing
I had on hand

Enid: I think I have found you out.
Did you not attend the F and G
wedding out Hartford way with Dr.
L and hie wife of Norwich in

Dr. Xi being best man? If

SOCIAL CORNER POEM.

My Old Brown Coat and Me.
.lolled upon my father's farm
Till I waa twenty-on- e;

land then I took a farm myself
And manhood's life begun.

X wore a coat of homespun brown.
It wasn't fair to see;

And all the maidens in the town
Laughed at my coat and me. . ,

K fell in love with Mary Braid, :

Whose father kept the store;
i"Arid never was a maiden loved

Mors tenderly before.
JBut Mary she was very proud,

And fcaughty as could be;
fhe said that she could never wed

My old brown coat and me.

Xtoever stopped to plead my case,- "i

For pleading- was In vain;
C bade farewell to Mary Braid, , .

Nor saw her face again. . ; ,

I'm forty summers old today,
And riches fill my store;

GXy children on the sward do play,
My wife sings at the door.

"tve lands enough end money now,
And honor fills my fee;

land all the maidens in the town
Respect my coat and me.

I've grain enough upon my land,
My house stands proud and high;)

There's not a man in all this town
Can wear such cloth as I.

Cut Mary Braid, who So despised
My old brown coat and me,

-Js married to a lawyer's son,
His name-- Is Jason Lee.

He wore a coat of shiny black.
And talked so proud and great,

JThat Mary thought he'd surely make
A rich and noble mate.

ijke many another girl, she found .

Her error quite too late.
And now her heart is sad and sore,

She mourns a grievous fate.
For oh, alas! her husband roams

A pirate on the sea,
land Mary wishes she bad wed

My old brown coat and me.

Come, listen, maidens, to my song,
For ifs of countless price;

ITust think upon the truth I sing,
And follow this advice:

When you are called upon to choose,
To bow the bended knee,

Jiwt think upon that fatal scorn.
My old brown coat and me.

Send in by PANSY.
'ITT

- INQUIRY AND ANSWERS.

MORNING GLORY: Card received
fend forwarded to Sally Sycamore.

CRIMSON RAMBLER: Letter and
card received and mailed as you di-
rected.

M. ROENA'6 picnic might be made a
card shower by the Sisters of the So-
cial Corner in May, and in this way it
might be made a happy day for all of
lis.

SALLY MUGGINS: Letter received
and mailed to Samantha.

MEMBERS OF THE SOCIAL COR-
NER will sympathize with Janette,
who has lost a promising boy just, in
his 'toens. We all know bereavement
makes a light heart heavy that grief
takes a tight etId on the most hoocful.
May heavenly light . soon dispel the
darkness for her, and give the assur-
ance which exalts the human heart and
makes it glad.

HOUSEHOLD REMEDIES.

.Dear Social Corner Sisters: With
profuse apologies to The Doctor. I am
sending a few of my household reme-
dies which have saved me many doc
tors' buis:

Sick Headache, or sour stomach-
Take two teaspoons of cream of tartar
and one of soda in a glass of cold wa-
ter. Do not fill glass too full, as It
Win loam up.

To Prevent a Cold If you should get
wet or chilled in any way. so that you
Xear having a cold, take ten drops of
spirits of camphor in half a glass of
warm water. I give the children eixcrops ana sweeten it a little.

Vomiting Spells in Children I always keep rhubarb and soda mixture
on band. It can be procured in any
quantity at the drug store. I give the
children one teaspoonfuL. If that is
vomited up, give another spoonful, un
til the vomiting ceases.

8ore ThroatT-Garg- le with peroxide,
then make a tube by rolling up a
piece of paper. Put some sulphur in
the tube and then have someone blow
it into your throat. As the children
cannot gargle, I make a swab of col
ton and dip it in peroxide and swab out
their throats and then blow the sul-
phur down. I make them say Ah! so

Good Nights
are enjoyed by those in good health.
The perfect digestion, clear system,
and pure blood upon which sound
health depends, will be given you by

BEECHAM'S
PILLS

tare Sal ef Amr Mtbi In thm WM
. fiU avetrvisora, la be. 10c 23c

as not to choke them with the sul
phur. -

Sprained Ankle Upon going to bed
put on the following poultice and you
will find in the morning that it has
drawn all of the congested blood to the
surface: One tablespoon honey, one
teaspoon salt and white of one egg.
It makes a vety sticky poultice, but is
very effective, as I have had occasion
to use it twice.

For Foreign Bodies in the Eye Pull
the upper lid out and draw it down ad
far as possible, and then rub it off on
the lower lid, and in most, cases the
little lashes on the lower lid will catch
the particle.

. Although I rope that the Sisters will
not need any of these remedies, I
thought I would pass them on in case
of emergency.

And I would also like to tell you
something about Easter lilies. You
may know-i- t, but I did not until lastyear. After the lily has finished blos
soming plant it out of doors in your
garden ana it will blossom again in the
summer.

I hope that all of the Sisters are able
to enjoy this lovely weather.

Regards to all from NAN.

TESTED CAKE RECIPES.

Herewith I send a few useful recipes
for cake:

English Fruit Cake Two pounds of
flour, one pound sugar, eight ounces
butter, eight ounces lard, two ounces
baking powder, one pint milk, foureggs, one pound currants, two ounces
candied pineapple, two ounces citron,
one-quart- er teaspoon soda, dissolve in
part of milk large pinch of salt, one
pound raisins, four ounces figs, chop-
ped almonds and cherries to taste.

Rub flour and - shortening together,
add sugar, fruit, milk, etc., last with
beaten iggs. Bake one hour. This
makes four loave3. .

Gold Cake One cup sugar, one-ha- lf

cup butter, yolks of six eggs, one-ha- lf
cup milk, two cups flour, two tea
spoons baking powder, grated rind andjuice of one-ha- lf lemon, or one-thi- rd

teaspoon of nutmee.
Layer . Cake One cud suerar. three

aDiespoons Dutter yolks of two eggs,
one cup milk, two cups flour, two teaspoons baking powder, one-ha- lf teaspoon vanilla.

Theoda: Why do you not write to
me?

Potlatchr I would like some of the
views of Washington..

What has become of Balsam Fir?wny aort.t you write?
iiJLLA OF CANTERBURY.

LIGHT DUMPLINGS.

Good Mornine. Editor and KiRrers
May I join in and have a little chatthis morning? .

Have been a' constant reader of theSocial Corner and enjoy it much.
What a grand Drivileirn it In tn h

here and see the soil and trees takeon their spring raiment.
Here Is a hint that I hope will help

someone:
When cooking dumplings, allow tnemto cook five minutes uncovered, thenput on the cover and cook twenty min

utes or until, wnen tried with a fork.they are thoroughly done. Th .overmay ne removed and dumplings tried
at any time witnout rear of their lalling. . s

An, tnere, .Bumble Bee! I've sotyour number. You have to cross a
brook between your house' and the
main roac

I bid you goodbye and get busy.
PICKEREL.

DIANA UPON LIFE'S TRIALS.

Dear Editor and Social Corner Sla
ters: How are you all this brieht anrlsunny morning? Nature this way isbeginning to array herself in spring
attire for the grass is green in many
places, and the trees are waking fromtheir long nap. We should feel renew-
ed strength and courage for we areapt to brighten ana sadden according
iu (jub surrounaings ana circum-stances. ....

We do not realize that We make our
life harder because we give up todespondency and fret and criTTir!iln
when adversity, affliction, misfortuneana distress come to us.

Children 2nd youths must Vv tnua-Ti- t

the art to overcome and rise above themany obstacles that surround them.
This life is a school, and what one

is, and what one becomes, depends on
how one meets and permits our dif
ferent experiences to form and develop
our character.

Older persons realize and know thatlife's experiences are but stepping
stones to better things; and In review-
ing the past find that a great variety
of stepping stones, many of which
nave been rough and sharp cornered,
have confronted them.

You, who are young, need not fear
because this is so, and despair when
dark clouds overwhelm you, for we
give you our word that even theroughest stones and the most bitter
experiences will benefit one if met and
conquered.

One needs divine help all along theway to enable their Christian faith togrow stronger and firmer. Life is
surely worth living, not only when we
are surrounded by family and- - friendly ties and our desires granted for
study, sports, pleasures, ambition for
nonor ana aistlnctlon, etc., but even
when' resisting temptations and toil-
ing on to acquire the means to procure
the necessities of life, though disap-
pointments meet us on every hand and
our plans are completely chansred for
qupr patient determination, to succeed spoon soda dissolved in hot k- -

-
I


